ABSTRACT
INTRODUCTION
Milk is considered one of the most valuable foods and plays an important role in the life of animals and especially in humans. It is the first source of nutrition for infant mammals before they are able to digest other types of food.
Therefore it is important to ensure the highest possible nutritional and hygiene standard of milk [5] .
Milk is a valuable source of important substances such as milk fat, proteins, lactose (milk sugar), vitamins and minerals. These substances are unique for the human body providing a considerable proportion of energy and nutrients. Milk fat is easily absorbable and digestible. Milk proteins are a source of a number of essential amino acids essential for the organisms. Lactose is a valuable and easily digestible source of energy, which also supports the regulation of gut function. may contaminate milk, they should not suffer from detectable udder inflammation, nor udder trauma that can affect the milk. The animals should not be administered any unpermitted substances or medications and if they were administered permitted substances or medications, the withdrawal periods prescribed for these substances or medicines must be observed [8] .
The use of antibiotics for the treatment of animals kept for the production of food of animal origin can result in the presence of residues of these substances in the products, including the milk, pass through the food chain directly to the consumer and seriously affect human health. In the interest of protecting consumer's health and ensuring food safety, European legislation specifies a maximum residue limits (MRL) for all pharmacologically effective substances administered to animals kept for the production of food of animal origin. MRL is defined as the maximum concentration of residue of pharmacologically active substance accepted in a food product as a guarantee of its safety [1, 9] .
Antibiotics belong among pharmacologically active substances with potent health risks. As their finding in food of animal origin is not rare, the development of reli- 
RESULTS AND DISCUSSION
Samples of raw cow's milk and milk obtained from grocery stores were tested for the presence of antibiotic residues. Also, the suitability of both methods for the rapid screening of antibiotic residues in milk were compared. This means that raw milk containing residues of antibiotics in amounts exceeding MRL permitted according to Commission Regulation (EU) No. 37/2010 or milk containing combination of residues exceeding in total any maximum acceptable value must not be placed on the market [1, 8] .
In our study we used two microbial inhibitory tests to determine presence/absence of antibiotics in raw cow's 
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